Naz le A i Otio di Oliva

O|Et2|o} =|=2]
So|H 29! ZidA}
oM HFShn

O Weio} MANL| et £A| Rshejojo] FHAY SN Bel= oF

HRARR . 2RSS M XM 2048 RURO| 2De| §2H 2%
HEAPLSI7| 10 ol2f28 £ HMshi| okt 2ict,

Taste Testing

The seaside city of Imperia, Italy, is home to the
prestigious Organizzazione Nazionale Assaggiatori Olio
di Oliva, where students from all over the world fine-tune
their palates to become discerning olive oil tasters.
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s the Last olve odl tasting of the morning, and teacher
Carletta Paselto pours the first of three samgles o
Little plashic cups. Students warm the cups in ther hands,
smell, sip and then proceed 10 fill cut a tasting sheet

Sowhat about this one™ asks Pasetto. A senes of very
procise answers follows. Each of the ol's attridautes —
anything from frutness 10 pungency — is assgned 3
number from one 10 s 1o defing its intensity

The students gving these answers are enrolled
in the Organizzazcne Nazweale Assaggaton Obo di
Oliva |[ONADQY, or the National Orgasszation of Olive O4
Tastars, aly's lirst and most prestigous international
school devoted 10 olive ol A spedific termenclogy is the
first thing thay must become lamiliar with. "We need
to comenunicale in a very chear wary, and & lakes quite
some bme to achseve this ability,” says Japanese student
Mortyama Yoko, who is taking the course = the hepes of

becomung a professional taster,
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Students o the ONADO wawrm cups of af in Mheir hands before
tasting loppastel. An inetrecicr prepares tasting samples labovel
Imatructors Marcells Scoccis and Cariotta Pasetta |below]
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AGLOBAL REACH “[Assassors] should use the tasting
method like 3 machne, a line-tuned instrument,” says
Mauro Amele, who works with the ONAQQ as a teacher,
taster and soentific adwisor. " The same o, tasted by two
different people, should be judged in an almost identical
way. Tasting is not an art form. | believe the real artwork is
the ol.~ People often compare olwve ol and wine tasting,
but the two are worlds apart, "An olive oil tasting is very
different from a somnmelier sesson,” explains Pasetto
Wine tasting s more poetic and subgective, We need to be
SINCLer and More objective — this is also due to practcal
reasons. Dive ol & the only standardized product where
tasting, togethar wath a chemical analysis, is a legal
requinament in order o establish the product category ™
Barbara Rcca, the organization's office manager since
1985, keeps a framed cogy of a beoklet on her office wall
That & the very ferst vocabulary for the olive od taster,”
she points out, 1t was put on paper and printed by the
ONADQ back in 1983 when we cpened our doors. It's
boen a constant evolution ever snce, Whan | started to
werk here, we organized courses locally. We started frem
scratch, Nowwe attract peeple from atl over the world,”
Lecated in the city of Impena on the Ligurias coast,
the DNADO is housad in the formar headquartars of the
histonc olive oil company Sass0. It olfers a fhve-day first
lowel course, and students who pass the selective trals at

the end receme a Certificate of Physiclegical Sutatslity for
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Scaccia has been 2 professional taster for 30 years [below| Students
taste sarmples in the ONADO s tasting bootha labowe|. The scheel
occupees he former Sesse olive ofl compenry buslding loppeael

Tasting Virgs Dlve Ouls. To become a prolesscnal elve

ol taster requires much more time, howaver, Students
who hawve passed the first lavel can movwe on to the second
Lowel, which takes three years to complate and combines
online ses50ns with practical and theory-based lessens
inimpena, Upon successiul completion, students are
Inchuded on the kst of ONAOO professonal tasters

Course participants don t necassarily come from
Countries that have Large olive oil industres, as might be
aapacted Worldwide interest in olwe ol 5 growing, and
students from il over come Lo Impena. Tawanese-borm
student Lin Shu Jen, whose famsly has an olive ol business
in China, 15 also enrolied i the second level course. "We
used 1o fecus on several products i the past, Ten yoars
290, my father was looking for new ideas and decided to
focus on olive ol Thera 15 a lot of potential for this kund
of industry in Chng rght now. High-end olive ofts are
regarded as desirable lunury food items. That's why F'm
hare — o acquire knowledge Lo brng back home.”

The ONADD s courses don't locus exclusivaly on
Italian olive oil. Rather, the school's strength les in its
imgartality, “Focusing on the different cultivars without
talking about the brands s what we 8o Ths enables us
to concantrate purely on quality, which i somethng that
can be achieved worldwide — from laly %o Greece, from

Japan 10 the southern hemisphere,” eaplains Marcello
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Scocoa, the ONADO s woe presadent and school director,

Expersence is ancther key lactor I've been a professional
taster for the past 30 years, and all of my colleagues here
have bfelong careers in this fietd. We live in the world of
olive oil, and tasting is an essential part of our dady lives.”

Leng-term students shar the same philesophy. French

student Emilie Bored, who makes od from the olives she
grows on har farm in Corsica, is in her third year of the
second level course. *| needed the knowledge that comes
wath beng a professional taster, and the ONADO was the
answer.” Aftor years of practce, Boral can see how much
she has improved.  The DNADO has gwen ma the tools to
clearly and precisaly distinguish what axtra virgin elve ol
IS, 0 its multitude of sensory aspects, and also to clearty
distingash any defects and their causes. It has cpened up
a wader world in front of my eyes. | use these skills o my

own work and enjoy the taste of olive od even more now!™
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